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CARNATIONS DELPHINIUMS ADVERTISING FARM PRODUCTS
LAYERING CARNATIONS.

Carnation throw up tho atcm In
arty summer on which tho bloom l.i

produced. Simultaneously with thin
development a cluster of low shoots
aro produced around tho base, which
the. florists call "grass." By summer
tho Brass shoots aro strong find the
production ot plants from them may
begin.

Thcro rany be only ono tuft of grass
on n plant, consisting of a central

tern thickly covered with leaves.
Usually there are several of these
tufts, two or thrco strong and several
weaker ones. The weak stems should
be cut out altogether.

The layers will root quicker If a little
good rich loam mixed with sand Is
placed where tho stems are to be
rooted. The soil about the plants Is
apt to bo stiff and wet, which means
that the layers will root slowly.

Pull off tho leaves on the lower part
of tho gross stems and Just below the
remaining leaves at the tuft or crown
at the third or fourth joint pass the
blade of a sharp kntfo into the lower
part of the stem and draw It up
through tho Joint, hatf way h

the stem, being careful not to
ever the stem from tho plant. The

object I to cut through the Joint In
the f,tem so as to form a tongue or
banging slice, which should bo drawn
gently open before the layer Is pegged
down on Its mound.

Pegs may be mad from small twigs
bent over In the form of hairpins to
hold the layers firmly In the soil. Un-
less firmly secured the wind wilt bo
likely to whip them about so tho layers
will not remain In place long enough
to take root.

Peg for carnation layers
carnation in "grass." Cutting
ready for setting out layer
pinned down in good soil.

Layering done In August will pro-
duce plants that will make good roots
before autumn. With suitable soil
they will form a strong cluster of
fibres In tlx weeks, so by the middle of
September they will be ready for sepa-
ration from the parent

In the garden carnations should be
given an open and well drained loca-
tion where neither slagnant air nor
moisture will remain about the roots.
Light lnamy soil is preferred by the
carnation, but the plants thrive in
heavy soil if it Is well drained. Where
very beat results arc desired trenching
nhould bo resorted to u few weeks be-

fore planting, enriching the soil heavily
with manure.

Layering can bo commenced as early
in the season as the stems are long
enough to operate with.

Carnations root readily from cuttings
made from parts of the stem severed
transversely Just bMow a Joint The
lower leaves should lo shortened and
the cuttings firmly Inserted, the soil
made firm about thj base or end of the
cutting by pressing tho soil about It
with a blunt stick Inserted diagonally.
The cuttings root readily In a cold
frame. With a little care they can be
rooted In a shidy spot in good soil In
the garden, but not every one will suc-
ceed in this.

The soil In which cuttings or layers
are started should not be allowed to
dry out

An English writer says of cuttings:
"While In one garden the cuttings ma'
be Inserted almost anyhow and with
little or no care 90 per cent, or mor
will root and make good plants. In cr

garden the majority will Invari-
ably fail, even though tho utmost care
and skill be btlowed upon them."

Carnations are being bred toward
long, strong utoms nnd away from fra-
grance and productiveness of bloom.

Witch grass, Pnnlcum cnplllare, is
an annual and It is ono of the most
troublesome weed of lawns, gardens
nnd farm fields. The tlmo to fight
next season's crop is right now. If It
is kept cut down so It cannot go to
need there will te no crop next year.
It Is called old witches' hair because
tho seeds nro 1orne on brown halrllke
tufts that blow about in tho autumn,
scattering the seeds far and wide. The
seeds germinate next year wherever
they lodge and make trouble for the
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gardener nnd farmer. When kept
closely cut the plants seed very close
to tho ground and must be watched
carefully to prcvtnt the seed forming.'
It catches In the crevices of stone
walks and malcoj a determined effort
to produce Its seed. Out of considera-
tion for neighbors, If for no other rea-
son, It should be exterminated.

POTATO BALIS.

Oaodbx Tns Sum In
looking through my patch of potatoes
I found a number of plants bearing
potato balls".

Will you please tell me how to pre-ser-

the balls for seed, nnd whether
thcro Is any demand for them and
where they can bo sold?

Willaiid Mnxsxz.
Sotrrti Nop.wai.k, Conn., July 29.
Allow the potato seed balls to re-

main on the. plants until the vines are
fully matured and begin to dry. Then
pick the seed balls and spread them
out In a dry place that Is well ventilat-
ed for a few weeks. Then crush the
balls carefully and squeeze out the
seeds In water and wash them until
they are clean. Spread tho seeds out
thinly on paper or sheets m a dry,
well ventilated place and stir them
frenuentlv

Inches

A. T. Cook, Hyde Tark, N. Y., buys ,acK P""- - however, toy ndfilpg the
potato State quantity nnd va- - rookwl ou Jul pectin contain-rlet- y

of potatoes that produced them. fruU"- - ,Llkewtse' frult8 "nvlng suf--
flclent pectin but not. enough acid may

SEED BALLS.
EDrron or The Sun, Garden Depart-

ment Sir." Last December the Oar-de- n

and Farm Section of the Sunday
3u.v had an account detailing a series
of observations on potatoes raised
from a seed ball. Tho observations
therein detailed were continued dur-
ing lMSsand it will Interest E. J. W.
(see Sun of even date), to learn that I

the vines grown from the tubers there I

described have shown a marked ten- -
dency to produce and ripen large seed
balls. At the present moment on this
desk are thirteen seed balls which
were gathered as the parent stalks
died down and other seed balls re-

main to bo gathered. Not having dug
the patch tho grade of the crop can-
not be stated. That of 191" was high.

Dutchess Countt Oarden-br- .
Bbacon, N. Y July 30.

Potato seed balls are not uncommon
nnd potato Feed Is not expensive. Ono
dealer In New York State handled
thirty bushels of potato seed balls last
season.

Seedsmen sell potato seed for ten
cents a paper.

NEW HYBRID DELPHINIUMS.

The new hybrid delphiniums are
among the finest plants for the herba-
ceous border. Their tall branching
spikes of single or double flowers In
all shad of blue, mauve and violet
make them conspicuous in June and
July. When well grown tho flower
iplke- - reach n height of Ix to en
feet, with flowers covering them for
two or threo feet or more.

There are numerous varieties and
all are excellent. The flowers In some
are closely set, forming a mast of
color, while on othera they are loosely
borne.

As soon as the flowers fade the
spike should be cut down and anj
dead leaves removed, being careful not
to remove any live leaves, which are
necevury to the plant's welfare. Then
give the plants a good soaking vilth
water und follow this the next day
with a liberal dose of weak liquid
manure, repeating the dose of tonic a
few days later. The bloi3omIng sea-
son will bo prolonged nnd a display
of flowers will also be produced in the
lato summer.

Propagation of named varieties !s
by dividing tho roots In autumn or
spring, but a nice lot of plants can
be raised from seed. It can Ac sown
now nnd the plants may, If crown on
vigorously, five a few flowers nrxt
year; but they will not be at their
best until the third, season. Seed
mved from established plants should
be sown when rlpo In the autumn.

A good compost for raising the
seedlings constats of three parts loam,
one part leaf mould and one part
coarso sand. Fill the pots or pans
with this compost, eow the seeds thinly
and cover them very lightly. If a cold
frame Is at hand stand the seed nana
In It and keep covered until tho plants
appear.

Prick off tho plants into other pot
as soon as they can be handled nnd
grow them on in the frames, where
iney snouia be kept over winter. In
the spring when growth has started
ij.uui .inn oul m ffooa soil, very '

urctMjr uus una wen manured, ana
they will develop rapidly.

Seeds may be started In a carefully
prepared Aed In the garden, kept
shaded with brush or papers until
the plants are up. If the tun Is very
hot shade may be required during tho
middle of tho day until tho plants are
strong. The soil must be kept moist
nt all times; to permit It to dry out
means tho' loss of the plants. The
young plants can Iks thinned out and
grown on where they are or trans-plante- d

to tho permanent bed. In
winter they will require tho protection
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tho first year of about three
of hay or strow.

Rift coal ashes over tho crowns of
tho plants In the late autumn and In
May dig In about tho plants finely

seed. from

ground cone meal
1'lanln of the leading-- varieties may

be purchased from florists and pot
grown plants may be safely sot out
now.

JELLY.
Good Jelly Is dependent upon tho

proper combination of pectin, ncld,
sugar and flavoring substances. Of
these the fruit furnishes nil but tho
sugar, lvctln Is tho substance con-
tained In the pulp and skins which
causes the Jellying when It Is cooked
out of the fruit. The raw Juice pressed
from the fruit dors not contain it In
large amounts ordinarily.

Certain fruits, as currants, crab
apples, under ripe grapes, sour apples,
raspberries, blackberries, blueberries
and green gooeberiics contain both
pectin and acid In sufllclent quantities
ordinarily for the making of good Jelly.
Others, such as pears, quinces and
sweet apples, contain sufficient pectin,
but not enough acid; and still others,
as strawberries and cherries, Jiavo
acid enough but not sufficient pectin.

Jeliymuy be made from those which

be used for Jelly making by adding the
Juice of some sour fruit, such as
lemons or sour apple. The Juice from
which Jelly Is made should bo as tart
as a good sour apple.

rmmrlntt the Jalce.
Wash the fruit, remove stems and

decayed portions, and cut large fruits
Into small pieces. Do not peel, unless
citrus fruits, as lemons or oranges, ara
bcln n"ed- - in which caso the yellow
Portion only snouia De removed, icav

I
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Stand for holding straining
bag, designed by U. S. Depart-
ment of Agriculture.

g the white, which Is rich In pectin.
Wnen Juicy fruits are being employed '

add Just enough water to prevent
burning while cooking. In using those
which are not very Juicy, cover them
with water. Cook slowly until soft
and strain through a bag made of
flannel or double thickness of cheese.
cloth. Do not use pressure If a clear 1

Jelly Is desired.
The consistency of Jelly prepared '

from fruito having sufficient pectin j

and add is dependent upon the amount
of sugar used. Too little sugar re- -

If fl
Wire holder for straining

cloth rests upon top of ket-
tle sold by department stores
for 30 cents.
suits In n -- mall quantity of Jelly, which
Is tough and unpleasantly sour. Too
much sugar, on the other hand, glvts i

a larger volume of Jelly, but It Is soft
and will not "stand nlone." Jelly ,

which Is tender and yet holds Its form
when taken from the pla- - I, what h j

desired, and this will be obtained by
carefully adjusting the amount of
sugar to'the kind of Juice used. Juice
rich In pectin nnd having sutliclent
acid will, as n rule, give best results If
equal measures of ugar nnd Juice aro
used. If the Juice is more watery a
smaller amount of sugar Is required
thrtc-fourt- h' as much, or perhnis less.

Experiments Indicate that the best

Ve- -t

A belated photograph of the New York delegation to the Seedsmen's Convention held in
Chicago last June. Right to left A. Lee Don, W. A. Sperling, George Stumpp, Jr., Alexan-dc- iToibcs, George G. Stumpp, W. E. Dorey and the garden editor of THE SUN.
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tlmo to add the sugar to the Julco Is
when the bplllng process Is approxi-
mately half done. The sugar should
be hot when put Into tho boiling Juice
In order that the latter may not b!
cooled too much, and a good wuy to
heat tho sugar Is to spread It on a
plate or pan and heat In the oven with
the door open, being careful that It Is
not allowed to scorch. Skim the Juice
before adding tho sugar.

The boiling time varies with differ-
ent julcos and Is dependent upon sev-
eral factors. The greater the propor-
tion of sugar to juice, tho shorter time
Is required; a thin Juice requires moro
time for concentration to tho "Jelling
point." From eight to thirty minutes

Wire holder for straining
cloth stands on its own base,
on which a kettle is placed
sold by department stores for
50 cents.
should be sufficient. In no can should
simmering for hours bo allowed, as the
pectin Is destroyed by this long con-
tinued heating with the acid, and no
amount of heating thereafter will
cause the material to "Jell." Make the
process an brief as possible.

When tho "Jelling point" is reached
the material should be removed from
the fire as soon an possible. Testing
the mnterial at Intervals by removing
a small quantity and allowing It to
cool Is likely to result in overcooking.
A better way is to observe carefully,
by frequent tests, tho tlmo when tho
Jelly sheets off, or breaks off. when nl- -
lowed to drop from the stirring spoon.
Remove from the flro nt once, skim
carefully, and pour into hot, freshly
sterilized Jelly glasses. Cover to pro- -'
tect from dust and put In a cool placo
to allow the Jelly to "set." When cool.
pour hot melted paraffin over the top
or tne jelly to seal, and then put on
tho tumbler cover. Store In a co I,
dark, dry place. Sterilize the Jars be-
fore using by boiling for fifteen
minutes.

Currants, crab apples, underripe
grapes, sour apple, raspberries, black-
berries, blueberries nnd gooseberries
mako good Jelly.

FRUIT CONSERVES.
Conserves aro fruit products pre- -

Pared by combining several different
kl"ds of fruits which blend well.
" r "mall fruits are u?ed In tho
preparation, these aro sometimes used
wliole, or they may be cut Into small
pieces, as Is done with the larger
varieties, Raislni or nuts, or both,
are somotlmes added. These add ile.
slrnble flavors and Increase tho food
.a'-.- of th prod ict. Conserves are
used as condiments and make excel- -
,et spreads for sandwiches. In prep
aratlon, enamel or agato ware vessels
should be used.

The wash boiler arrangement Illus-
trated In Tim Sun of June 16 will bo
needed :n preparing the conserves.
It consists simply of n wash boiler or
somo other large vessel with a tight
fitting covr. In this plnce a false bot-
tom of slats or wire mesh to keep tho
bottles off vt the lottom of the vessel,
so the water will circulate under the
bottles when they are In tho boiler,
otherwise the bottles will break.

The boiler Is filled so tho water will
come up to the top of the cans that
are to be placed In It. The tops of the
cans are screwed down rllghtly but
not tight, before tho can are placed In
the wnter. The cans are tilled with
fruit and then tolled for the time
specified In the directions. This Is
called processing. The cans, rubbers
nnd tops should be boiled (sterilized)
for fifteen minutes before they ore
filled with fruit.

I'lnm l'inrrif.
Four pounds of plums, threo pounds

of rugar, one pound Hheiled nuts, two
oranges, one pound raisins.

Reinuvn the seeds and chop tho
pi,lm3i Peel tho oranges and slicethinly' nnn.Hnlp ,.f tin. h...U li. .1' ' ',,.,', . .V., ,.

'
nran 0 nnd raisins and
cook altogether rapidly until thick
as Jam. Add the nuts five minutes
before removing from the fire. Pack
hot into sterilized Jars, seal and boll
(piwfsi t ii hot water bath for ten tn
fifteen minutes fo- - half pint Jars, nnd
thirty minutes for pints.

Uriqir Coimrrvr.
Three pounds grapes, one pound

sugar, one-ha- lf pound finely ground
rnlfins, two orangiv, one-ha- lf pound
finely ground nuts. Take sound, rlpo
grapes, weigh nnd pulp them. Sep-
arate tho jjulp from tho skins nnd heat
the pulp and Juice until the pulp
brenks down enough to liberate the
seeds. Remove seeds uy passing
through a colander. Grind the skins,
add one-ha- lf pint water for each My
pounds of fresh fruit, nnd conk until
quite tender Mix skins nnd pulp to-

gether und mid for every three pounds
of fresh fruit one scant pound of
sugar, one-ha- lf pound of tiiHy giound
raisins, tho pulp of two oranges nnd
one-fift- h of tho ground peel of one
orange. Cook this 'mixture approxi-
mately ono hour over an oven, slow
flie until thick us Jam. Then stir
Into tho mixture one-hn- lf pound of
ground nut meats. After again allow-
ing It to boll for nbout five minutes,
remove from tho fire, and pack hot
Into freshly storlllred half pint Jars
nnd seal at once. Pint Jars may bo
used If desired. Roll (process) tho
half pint Jars for fifteen 'minutes In
hot water With, nnd the pint size Jan
for thirty minutes.

Medley "ourrve.
Two pounds peaches, one nnd one-ha- lf

pounds quinces, one and one-hn- lf

pounds pear, ono pound apples, threo
Icmonr, sugar. Wash, peel and coro
or stone the fruit. Pass through a

food chopper nnd weigh. For each
pound of fruit allow threo-quarto- rs of
a pound of sugar. Put fruit nnd sugar
in alternate layers in a bowl and let
stand over night. Place the fruit, the
pulp of the lemons und one-ha- lf tho
rind of tho lomons sliced thin Into
the preserving kettle, nnd boll until
the mixture Is thick as Jam. One cup
of scalded, chopped nuts may be added
If deslrerj, five minutes before remov-
ing from the fire. Pack hot Into hot
sterilized jars, and seal at once. Boll
(process) half pint Jars In hot water
bath for fifteen minutes, and pint Jars
for thirty minutes.

HOW TO GET SUGAR FOR CAN-

NING.
Estimate tho nmount needed. Sign

a card at the grocer's stating that the
amount purchased Is for canning.

If part of the sugar Is not used It
should be reported or returned.

Grocers are permitted to supply
what sugar Is needed for canning
when the purchaser signs the canning
card Issued by tho Food Administra-
tor.

No kitchen Is too small for canning
fruits and making jams and Jellies.

Tho Now York Stato Fair this year
will be a great patriotic demonstra-
tion. Every farm Is practically n mili-
tary base contributing to the suste
nance of millions of American and al- -
lied soldiers. The United States Gov-
ernment will cooperate with the State
Fair management to make this a great
Liberty exposition.

NOT TRUE.
A reader In Massachusetts inquires

whether statements made in the book
"The Human Side of Trees" aro true.

The purple saracenla's pitchers are
not filled with clean, delicious water.
No tree yields wine directly. Tlie sap
of the cow tree may have tho exact
appearance of cow's milk, but It is
exceedingly doubtful that It has "all
the qualities of cow's milk." The
South American acacias may give an
electric shock when touched, hut It
would be so slight a shock, If any,
that It would not bo noticeable.

Tho statement that "scientists ad-
mit that trees have their laws of mar-
riage and courtship" Is pretty broad.
Who aro tho scientists who ndmlt It?

nn all my botanies be at fuult?
Books of this kind nro entertaining

but often wofully misleading In re-

gard to statements given as scientific
facts.

Have plenty of Jam, Jelly and mar-
malade for the children's lunches.
Less candy and more wholesome j

sweets will bo better for the. little
folks.

Poisoned bran bait ha proved to be
a simple, reliable and cheap metliol
of destroying grasshoppers. It is made
up as follows: Wheat bran, twenty-fiv- e

pounds; Paris green or crude
arsenic, one pound; lemons or oranges,
six finely chopped fruits; low grade
molasses, such as refuse from sugar
factories, or cattle molasses, known as
"black strap.'two quarts; water, two
to four gallons. Tho bran and poison
are thoroughly Mixed while dry, tho
chopped fruits are then added, and
lastly the molasses and water aro
poured over tho bait and tho whole
thoroughly kneaded. A' coarso flaked
bran la mosi desirable, although where
this cannot bo obtained easily ordinary
middlings or alfalfa meal may be sub-
stituted. A low grade, strong smell-
ing syrup or molasses Is cssentlnl to
tho entire success of the undertaking.
Crushed ripe tomatoes, watermelons or
limes may be substituted for the lem-oi- fs

or oranges, If necessary.
live to seven pounds of tho mixture

should be estimated for an acre.
In applying tho poisoned lult In

orchards avoid distributing It close to
tho trees because severe Injury to fruit
trees occasionally resujta from heavy
applications of arscn!cnls.

Apply the bait In the early morning.

ADVERTISING IS JUST "BUSI--

NESS NEWS."

n s, noi.i.Mj iiaj.l.
A numN-- r of years ago a dairyman

with a farm Just outside of Philadel-
phia was producing a considerable lot
of butter from a herd of Holstelns.
cattle that were not so well known
In thoso days an they are now.

This dairyman's place was thor-
oughly modern. Though silos were
then comparatively unknown in
the East, he had one nnd he fed
his Holstelns on silage during the
winter. His cows were housed
comfortnbly. Tho cream was sep-

arated from the mllK with the most
Improved separator. Tho farm Jiad an
attractive name, and It seemed that
its product should sell readily and nt
a good price. Yet the butter didn't
go when It was placed in the Phila-
delphia market, though a well known
Irand of butter was commanding a
fancy figure in this same market.

Tho owner finally went to a friend
of Ills, a man employed on one of
tho Philadelphia newspapers, and who
later became mm of the best known
department store advertising men In
the country. "I want you to help mo
build up regular buyers of my but-
ter," said he, nnd ho told his story
The newspaper man said that ho had
never In his life tried to sell butter,
but that he would do his best.

The newspaper man took careful
account of tho methods followed at tho
dairy fnrm as related by tho dairy-
man, and nnally went out and had a
first hund look nt things. Then he
looked into the history of the HoUtcln
breed. Ho found so much of Interest
and so many good reasons for buying
this particular make jf butter thnt
ho could not see how any one would
want any other butter so long as a
pound of this kind was on rale. He
tried somo of tho butter himself a
good thing to do whenever you aro
trying to make other people believe,
what you advertise.

Equipped with Interesting Informa-
tion, he then had a little drawing made
of n Holsteln cow, and ho wrote a
series of llttlo newspaper advertise-mcnt- s

In tho form of stories nbout
Hnlstelns and methods followed at this
dairy farm In producing buttor. At
the top of each advertisement ap-
peared this plain illustration of tho
Holsteln, with her strong black nnd
white coloring nnd her big bag. At
the end of each story ho told on what
market days the butter would be for
sale and tho price, On the next mar-
ket day there was not a pound of but-
ter remaining unsold an hour ufter

business began. There was nothing
remarkable about this experience,
either. It was Just an ordinary lllui-tratlo- n

of how good farm products can
be easily sold when the truth about
them is told Interestingly and circu-
lated Judiciously.

Not every one hns enough butter to
sell to warrant regular advertisements
in a largo newspaper, but tho method
the newspaper man followed la sound
and simple, whether you havo pota-
toes, apples, hams, sausage or aome-thln- g

else to soli. Think of adver-
tising as news Interesting Informa-
tion. Don't conclude that the world
knows tho Interesting facts .about the
way you produce what you have for
sale. Tell them clearly nnd earnestly.
The last is very Important, for It docs
no good to get people to rend nn ad-

vertisement If they do'n't believe It
Pay particular attention to your head-
line, for it is on tho headline that you
must depend mainly to attract atten-
tion. Note the following advertise-meh- t:

FOR SALE
PI nf, Habblta, Guinea PlM. Young Doc.
Write lor prlcti before buying e1nenhr;
potnl will bs iuMcltnt. No stock la ktpt
al this atlJrrss.

JOHN FRANKLIN
'Elanktown, Term

"For Sale" is too general a heading
end does not arrest tho roving eye.
It would havo been better Irad the
headline been "Pigeons, Rabbits,
Guinea Pigs, Dogs." "Write for prices
before buying elsewhere" Is a hack-
neyed expression, and certainly the
last three words of it are inadvisable.
The name of the advertiser would bo
Just as effective on tho lino with tho
address, and this change would intake
rom for some moro details of these
birds nnd animals. Peopla are not
usually looking merely for a dog. but
are Interested In some special breed
or type. Now note a better

DIRECT FROM VIRGINIA
Order today tome of my delicious

HAMS
All nicely trimmed and smoked with
hickory wort. Agd about twelve
month, with lino flavor, and writhing
from 5 to IS pounds. Rnd me trial
order and you will bwome a regular
customer, nn many Dlgert readers have,
t?A a pound, . 0. 6., cheek or money
or'ttf,
W. S. LINDSEY, , Va.

The text Is good, but the advertiser
erred In using a ten word headline
for such a small card. "Delicious Vir-
ginia Hams." well displayed, would
have been more effective. A good two
line heading for this ndvertlsemcnt
would be

DELICIOI'S SMOKKD HAMS
DIItECT rilOM VIRGINIA.

Tho nuthor of tho above article is
the advertising manager of one of
the largest manufacturing concerns in
America, an 'authority on the subject
of advertising. Farmer, gWdeners,
poultrymen and others can profitably
dispose of what they produce by
means of small, well worded ndvertlse-ment- s

in mediums like The Sun Farm
and Garden Department. This de-
partment will answer Inquiries re-
garding advertising and assist in
miking up advertisements without
charge.

PARK LABOR SITUATION.

To the Editor or the Farm and Gar-pe- n

Department Sir: I believe that
the farm labor situation Is far better
than we anticipated earlier In the
season. There are several reasons for
this.

In the first place, tho farmers aro
doing their business on n war basis
by decreasing crops such as vegetables
and turning to tho production of
grains, which require far less labor,
and I believe this Is a step In tho right
direction.

Tho city "war gardens" enn to a
large extent relievo tho farmers from
growing vegetables.

Another reason why tho labor situa-
tion Is not acute U that the farmers
throughout the State to a large ex-
tent are helping themselves. This Is
being done by tho more extensive use
of labor saving methods and ma-
chinery.

I have never seen a year when
there were so many three, four, five
and even six horse teams worked in
the fields of this State,

The tractor companies report that
they are swamped with orders. The
milk machinery companies are doing a
flourishing business. Tho farmers are
also learning the meaning of tho word
"cooperation."

Many who were short 'of help dur

How the Frost Line

ing tho hnylng season managed to
handle their crops by exenanging worn
with their neighbors.

The third reason why tho farmers
nro riot suffering from lack of labor
Is that there hn certainly started n
movement front tho city back to the
farm. This has been brought about
by the Increased cost of living in the
cities coupled with high wages being
paid on the farm.

Tho experienced farmhand nt tho
present time con fret from $50 to $60
n, month, together with board, lodg-

ing and washing, which I flguro Is
equivalent to $100 a month In the
city,

I am of the opinion that this move-mo- nt

will bo even more pronounced
another year, because with tho Euro-
pean nnd army demand for foodstuffs
tho cost of living la bound to remain
high.

I havo felt nil through the season
that many of the articles in the New
York papers were detrimental rather
than helpful to the farm labor situa-
tion. They have been too sensational
and many times have not been alto-
gether truthful.

For instance: One of the New York
papers somo tlmo ago In the Sunday
supplement stated that the boys In-

creased the production tof food on Long
Island last year 30 per cent. This
article was brought to my attention
by a Long Island farmer who had
been rather closely In touch with the
situation.

Ho stated that this was ridiculous, J

as only a comparatively few boys were
used on the Island, and these In many
cases failed to make good.

I believe that too much publicity
has been given along lines ot encour-
aging men, women and children who
have never seen a farm to go out to
help the farmers. I have been
swamped with lettera rrom all types
of people, and mainly young girls,
asking for a chance to go out and
work on a farm.

Tho amount of this kind of labor
that we have been able to place has
been rather limited, with the result
that these people feel that they have
been fooled and that this great labor
shortage that has been talked about is
a fake.

I have been all season short of men
with farm experience. There are a large
number of men In the cities doing
work which is really or
work that could actually to taken
over by some one else, and I believe
that any publicity that you sec fit
to give the matter of getting these
men back on the farm would be of
great service. J- W. Robson,

Farm Help Specialist.
New York Stato College of Agri-

culture, Ithaca, N. Y.. July 27, 191S.

CHINESE CABBAGE.

A Brooklyn reader wants to know
how to cook pe tsal or Chinese cab-
bage. This vegetable Is comparatively
new to Americans. Boiled like ordi-

nary cabbage, it is of equal flavor and
without tho penetrating odor of cab-
bage. It is also used as a salad and
as a slaw. If there are other ways of
serving this vegetable The Sun Gar-
den Department would like the re-

cipes.

NATIONAL WAR EMERGENCY
POULTRY FEDERATION.

Tho following represents somo of tho
more Important actions taken at the
executive committee meeting of the
National War Emergency Poultry Fed-

eration during a recent session held lit
Philadelphia on July 'J7. 1918. Presi-

dent Hicks, at tho request of tho ad-

visory council, nominated the following
committee chairmen:

Publicity committee, Reeso V. Hicks,
Drowns Mills, N. J.; legislation com-

mittee, II, H. Knapp, Tiro. Ohio; edu-

cational and statistical committee,
James E. Rice, Ithaca, N. T.; coopera-

tive committee, Harry R. Lewis, New
Urunswlck, N. J.; transportation com-

mittee. George Cugley, Springfield,
Ohio.

These committee chairmen will nom-

inate the other members of their com-

mittee and they will organize for Im-

mediate work. Poultrymen's problems
along these lines should be presented
to these men Immediately.

The executive commltteo votwl to or-

ganize and promulgate an educational
campaign showing the Important food
value of poultry and eggs In the human
diet.

The educational and statistical com-

mittee will compile data relative to
these products, and the publicity com-

mittee will have charge of all details
of publicity.

The secretary was authorized to have

fun t'rdeni, hM on the

Moves Southward.

Latest Vegetable Planting Dates
for Eastern Half of United States

map ahrmn below, nmi also th period nocvsry for maturltr-
Period nwrmMry
for innturltv Id

uy locMllty.
Crop. ZonaC1. Zonr 1). V.ovrK. F. ZoneO. Da.ri.

Ilenn
Buih Ptpt. JS Sept. 1 Auk. 13 Auf. 1 July 14 40 to cn
1'oleUms do Au. I July l.i Julr I SO to 120

nert do Sopt. I An I " Auk. 1 Juty IS ro to ()
i"libS(! Sept. I Aug l.t July IS Julr 1 June 15 entolto
Carrot do do do do do TO to loo
raUlllowir do do do do do Kioto UO
(Vlivy Oct. 1 Sept. t Auk. t do May K. ISOM 150
Corn. t Au. IS Au. I July 15 du June IS i.O to too
Cucumber do do do do loo to 140
Kale Nov. 1 Oct. 1 Sept. IS Sept. 1 Au H 00 to 120
lotture do Oft. JS Oct I Spju. 15 frrit. 1 into yo
Paisley do Ort I Sept. I Ann July 1 00 to 120
IVa do do do do July tS 40 lu so
Potato'

Au 15 Auit. I Julr 1 July t June IS so hi 140
Hwiwt do July 15 June 15 Mar 1 ... lliliolMI

Itndlnh Oct. IS Oct I sept. 15 Sept. 1 Au. 1.1 i'O to 140
do do Sept. 1 Au IS Au 1 BO to do

Sqiujih tur. is Au. t July In July t June 13 AO to SO
Vii Julr is July 1 June is Ju'ie l .... 120 to ten

ToTato Au IS July 15 July 1 June 15 MliolJ
Turnip Oct. 15 Oct I Hcpt. 1 Au t July IS (into 80

In Zonr A ami n many vmetahlm are planted late In the fall to form the winter gvden or
early uprln garden.

n new form of application blank pre.
pared, on tho back ot 'which the f0 '"lowing appears:

WILL YOU INVKST A DOI.UM;
To help tench tho public the tru,

food value of poultry and cues''
To help keep tip the demand

und eggs?
To help stop unfair advertijlnr 0egg substitutes?
To help mako a national survey 0

tho magnltudo nnd resources of pj)
billion dollnr poultry Industry?

To help maintain national poui.
war emergency headquarters 4lWashington?

To help develop the practice of M.operation in buying and selling
branches of our poultry Indu-dry-

To help Insure an adequate fuppv
of feed and supplies ut leajonaW
prices?

To help perfoct a national stand,
urdlzatlon of poultry and egg grad'n"

Will you Invest a dollar and thu
become a part of this great national
war emergency movement for the ce.
velopment ot tho poultry Industry and
for meeting the national food situ-
ation?

The National War Emergency Pou..
try Federation Is organized to proiidt
representation during tho jierlod of
the war for every poultry Interest in

order to meet a critical national s!tm.
tion. Its function Is to protect, pro
mote,- correlate, and harmon!z cvpr
branch of tho poultry lndustn tnj
to be a clearing house for orcinia-tlonf- l

in order tb avoid duplicat on of
effort, secure quick action and prcatt:
efficiency.

Tho work of the federation, thr.
fore, is wholly constructive. It mtU
to bind together Into a solid, urg.v-lze-

working unit nil national ar.l
State poultry organizations and the
allied industries.

The federation Is founded In the r.
lief that each brunch of the Industry
should have one, und only one, ra-

tional organization, each retaining fju
autonomy and responsibility within l:i
field, and that each will be strongtr
If thus welder together into a

Of far reaching Importance ir,d of
immediate interest to every on us tfci

fact that the executive committee ere.
ated the necessary machinery to e-
stablish national headquarters at
Washington Immediately. P.eoro V
Hicks, president of the federation, wa
chosen executlvo manager to ussime
the duties and responsibilities a.sn.
elated with the establishment ur.i
maintaining of national headquarter!
Mr. Hicks is now in Washington :ir
ranging details and full lnfurm.u.01,
regarding this office will be forthrnro
Ing promptly. The .xecntlve coai
mittee nuthorlzed the executive mm-age- r

to Issue a news service v.'h.r
will be given wide distribution. Thin
publication Ls designed to keep

industry of the country in.
formed regarding all up to date ani
important problems concerning our
billion dollar Industry.

Tho question of financial fuppor:
for the federation's activities wa?
given extensive discussion and a
budget approximating $20,000 tiai
adopted to take care of the Immediate
activities of the federation.

President Hicks and Secretary
Lewis were appointed a committee of
two on national organization Thev
nre Inaugurating at this time ,1 ia
tionnl campaign for mcmi.c-.i- p

which will be carefully organized r-
estates and will be carried Into jvr
county, township and communitj

country.
The motto In the membership cam-

paign is "Twenty-fiv-e thousand .e

dollar memliers." The details of !c'
membership campaign will be fourd
In the first Issue of th rien-- t.rvl'--
The aim of tho federation is "Service
to tho Industry and support tn ire.
nation."

Get behind and boost

Poultry yards at this season ar
likely to be dirty and barren of reer
foods. Btlr the soil by spading it up
sow wheat, oats or other grain and
keep green food constantly uva!hv

The Oregons. a breed closely ivla'eo
to the Leghorns, orlcinated at the Ore
gon Stato Agricultural College. nre
leaders at the International ecg
contest at tho Connecticut St.it"

the thirty-secon- d week of the
At tho end of tho tuenn fln-t

week they were nearly 100 ees d

nnd now thev nre within i ecm
of the lenders. It looks now n t.. igb
tncy would lend In another mo:.!1!

Chirks nre offered durlr- -

by E. R. Hummer & Co.. Pre". '. wt.
N. J., nt greatly reduced prcs

Ever ho Jy Wants This Plant
qAN8AVl Ii! V t

without tun
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Thrv mvi V.'IimM, Mrt ml' ' ,V" 'I
prollt'.r ami 1)1 uw (.!.! ' "

.
turn Into dolltrx tlulurn !

atlaptrtt to all ms iij" i" '
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tics Sure m lu nnil
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